
Aromatic, well balanced, 
undiscovered gastronomic.

100% Made from the exclusively 
grown Mallorcan Giró Ros. 
A versatile wine with refreshing 
aromas of white stone fruit, pear 
and a velvety complex mouthfeel. 
Pleasant acidity results in a fresh 
salty note and the appreciated 
slightly bitter in the aftertaste.  
It cleans the mouth and adds 
depth with a long finish. 

Concentration, full body,  
Michelin chefs choice. 

Very low yield of 1.000 bottles per 
hectare. Intense bouquet of well 
ripened grapes, yellow apple.  
In the mouth concentrated,  
velvety with hints of ripened fruit, 
crushed almonds and dry herbs. 
The higher acidity and minerality 
balances the wine perfectly.  
A fresh cleaning salty note and  
the appreciated slightly bitter in 
the aftertaste which lasts. 

Fruity, spicy, inviting  
4 Seasons wine.

Made from Callet and Mantonegro 
native grapes. Perfectly adapted 
to the Mallorcan climate and soil. 
Complementing each other for 
structure and elegance with a 
pleasant moderate alcohol per-
centage. Enjoy this juicy wine in 
winter ánd summer, with aromas 
of red fruit, cherries, spices and a 
long and delightful aftertaste.

Juicy, intense, intriguing  
complex blend.

Made from a blend of Syrah, 
Monastrell, Cabernet and the 
indigenous grapes Callet and 
Mantonegro. The blend’s bouquet 
consists of black and red fruit. 
On the palate, it opens all the 
senses and tinkles on the tongue. 
Juiciness, fruit, white pepper, bay 
leaf, leather, it all comes together. 
Refreshing with a touch of mint. 
The finish gives bitters of coffee.

GIRÓ CALLET - SYRAH CHARDONNAY CALLET GRAN VI

Ecologically cultivated and carefully hand-picked grapes, fermented and 
aged to preserve aroma and flavor, result in well balanced elegant terroir wines.

Fruity, appealing,  
serious gastronomic.

Made from the blend of the native 
Callet and Syrah. Fermented and 
aged on stainless steel to keep the 
freshness, combining a delicate 
aroma and enjoying taste of red 
fruits, mediterranean herbs, 
minerality from our chalky soil 
and white flowers. Finishing with 
a cleaning palet of salinity and a 
slight mandarin bitter.

CANGELAT.COM

85% Stainless steel and 15%  
500L French light toasted oak  
to add even more complexity.  
Alcohol 13.5%

Fermented on stainless steel and 
50% is ripened 6 months 50% in 
500L French (light toasted) oak. 
Alcohol 15%.

Enjoy this well-balanced, fruity 
and structured rose during lunch, 
as aperitif or dinner. 
Alcohol 13.5%

75% Stainless steel and 25% in  
500L French oak barrel light  
toasted. 
Alcohol 12.5%.

Aged 8 months. 1/3 on steel, 1/3 
second year French oak, 1/3 new 
French oak for the complexity.  
All 500-litre barrels lightly toasted. 
Alcohol 13.5%.
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